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George  W.  Kromer 

ABSTRACT.  U.S.  consumption  of  food  fats  has  increased  sharply  since  the  mid-1960's. 
Increased  use  of  salad  and  cooking  oils,  shortening,  and  margarine  has  more  than  offset 
declines  in  butter  and  lard.  Soybean  oil  is  extending  its  lead  as  the  major  edible  oil  and  now 
accounts  for  nearly  three-fifths  of  all  fats  and  oils  going  into  food  products.  Apparent 
consumption  of  food  fats  continued  at  a  high  level  in  1973.  Use  of  visible  fats  and  oils 
edged  up  to  a  record  53VL>  pounds  per  person  while  the  in  visible  forms  declined  slightly  to  72 
pounds — chiefly  because  of  the  drop  in  meat  consumption. 

KEY  WORDS:   Food  fat  consumption,  fats  and  oils  utilization,  nutrient  fat,  fatty  acids. 


Americans  eat  more  food  fats  today  despite  the 
attempts  by  many  of  us  to  cut  down.  Annual 
consumption  of  food  fatsiboth  visible  and  invisible) 
rose  from  around  114  pounds  per  person  in  1961  to 
about  127  pounds  in  1971  and  1972.  a  rise  of  more 
than  10%.  Consumption  declined  to  125  pounds  in 
L973,  reflecting  a  2-pound  per  capita  drop  in  the 
invisible  fats — mainly  reflecting  reduced  meat 
consumption. 

In  analyzing  the  total  fat  intake  by  Americans  it  is 
convenient  to  divide  consumption  into  the  so-called 
"visible  and  invisible"  categories.  And  we  have  been 
eating  more  of  both.  Approximately  90%  of  the 
nutrient  fat  in  the  U.S.  diet  is  in  3  groups  of 
foods— fats  and  oils;  meat,  poultry,  fish:  and  dairy 
products. 

Consumption  has  gone  up  for  the  visible  kinds 
(butter,  lard,  margarine,  shortening,  cooking  and 
salad  oils,  and  other  edible  fats  and  oils),  and  in  1973 
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accounted  for  about  43%  of  our  total  fat  intake.  For 
invisible  fats  (dairy  products  — other  than 
butter— eggs,  animal  products,  various  fruits, 
vegetables,  and  cereals)  consumption  has  also 
increased  and  comprised  57%  of  the  total  last  year 
(table  7). 

Use  of  visible  food  fats  rose  from  45  pounds  (fat 
content  basis)  per  person  in  1961  to  about  53'  pounds 
in  1973.  And  major  shifts  occurred  within  the  visible 
fat  groups.  We  are  now  eating  more  margarine, 
shortening,  cooking  and  salad  oils  than  in  earlier 
years,  but  less  butter  and  lard. 

Consumption  of  invisible  food  fats  rose  from  69 
pounds  per  person  in  1961  to  75  pounds  in  1971  before 
declining  to  72  pounds  by  1973.  Much  of  the  increase 
occurred  in  the  form  of  fat  in  meat,  poultry,  fi-h  and 
game,  which  showed  a  rise  from  39 pour  ut46 

pounds  in  1971.  The  rate  fell  in  1972.  and  lasl 
consumption  was  down  to  43  pounds.  Fat  in  dairy 
products  (excluding  butter)  declined  from  about  1  71  j 
pounds  per  capita  in  the  early  196()'s  to  16  pounds  in 
recent  vears. ' 


We 
kinds 


Trends  in  the  Energy-Yielding 
Components  of  Food 

have       been       eating       more       of       all 
of       food       energy       (calories)— protein. 


3 

fat. 


'The  analysis  is  based  on  "disappearance"  data  as  actual 
consumption  data  are  not  available.  The  Economic 
Research  Service  compiles  and  use^  statistics  on  U.S.  food 
fat  production,  foreign  trade,  stocks,  and  nonfood  uses  to 
derive  "apparent  domestic  disappearance."  While  not  a 
measure  of  the  quantity  of  fat  actually  ingested,  such 
estimates  are  useful  for  anal.VTnnir  trends  in  IS 
consumption. 
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carbohydrate— during  the  past  decade.-  Protein  and 
nutrient  fat  levels  in  ourdietsarenear  record  highs.  A 
continued  increase  in  consumption  of  beef  and  salad 
and  cooking  oils  in  the  1970's  mainly  accounts  for  the 
higher  levels  of  fat.  Larger  beef  consumption 
accounts  for  more  protein.  Priorto  themid-1960's,  the 
levels  of  these  nutrients  had  held  fairly  stable  forover 
a  decade.  The  upturn  in  carbohydrate  is  slight,  but 
signals  a  rise  in  use  of  sugars  and  sirup  together  with 
a  leveling  out  in  the  downtrend  in  consumption  of 
grain  products,  potatoes,  and  sweetpotal 


FOOD  ENERGY,  PROTEIN,  FAT,  CARBOHYDRATE 

Per  C.i.  onsuTiption 
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More  food  energy  is  now  available  in  the  Nation's 
food  supply.  Food  energy  in  1973 totaled  an  estimated 
3,290  calories  per  capita  per  day — protein  1  00  grams. 
fat  1  56  grams,  and  carbohydrate  382  grams  (table 8). 
'Total  food  energy  last  year  was  10591  of  the  early 
L960'8  level;  protein  was  106%,  fat  110%,  and 
carbohydrate  102".  ( 'arbohydrate  accounts  for  4H" 
of  total  food  energy,  fat  for  42%,  and  protein  1  Li 

DISTRIBUTION  OF 
ENERGY-YIELDING  NUTRIENTS 

X  Of  POOP  ENE«GY  (colon. i) 
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Fat  is  the  most  concentrated  source  of  food  energy. 
It  supplies  9  calories  per  gram;  protein  and 
carbohydrate  supply  4  calories  per  gram. 

The  large  increase  of  nutrient  fat  in  the  U.S.  food 
supply  is  mainly  in  theuseof  morevegetableoils.The 
per  capita  amount  provided  by  animal  fats  has 
declined  because  sharp  drops  in  butter  and  lard  use 
were  only  partly  offset  by  the  increases  in  fat 
associated  with  a  greater  consumption  of  meats. 
Despite  the  decrease  in  consumption  of  animal  fats, 
the  proportion  of  total  calories  provided  by  such  fats 
remains  about  one-fourth.  Although  calories  from 
vegetable  fats  have  increased,  animal  products  still 
account  for  the  largest  share  of  thecalories  provided 
hv  fat 


Shifts  in  Fatty  Acid  Content 
of  Food  Supply 

( 'hanges  in  sources  and  increased  amounts  of  fa  <  m 
the  1  S.  diet  have  modified  the  fatty  acid  content  of 
our  food  supply.  Fats  are  classified  as  saturated  or 
unsaturated  depending  on  the  kind  of  fatty  acids 
present  The  amount  of  total  saturated  fatty  acids 
available  per  capita  per  day  in  1973  was  one-tenth 
higher  than  in  1909-13.  However,  they  accounted  for  a 
smaller  proportion  of  the  total  fat  than  at  the 
beginning  of  the  century — 3591  compared  with  in 


FATTY  ACIDS  AVAILABLE  PER  CAPITA  PER  DAY 

GIAMS 


•1 


20 


Totol    io»uro*»d 


1909  13  1925  79    1935  39     1947  49    1957  59    65     70     75     80     85 

AVG  AVC  AVG  AVG  AVG 


( ir eater  increases  have  taken  place  for  oleic  acid,  a 
mono-unsaturated  fatty  and,  and  for  linoleic  acid,  a 
poly-unsaturated  fatty  acid.  The  amount  of  oleic  acid 
in  197.'<  was  one-fifth  higher  than  in  1909-1:5.  It 
continues  to  account  for  about  40%  of  the  total  fat. 
The  amount  of  linoleic  acid  has  more  than  doubled. 
Also,  it  now  accounts  for  16%  of  the  total  fat  compared 
with  8,r;>  in  1909-13.  The  large  increase  in  linoleic  acid 


Nutrient  Review"  by  Bert  a  Friend.  Consumer  and  Food 
Economics  Institute.  ARS.  National  Food  Situation.  NFS- 
142,  November  1972. 


'"Nutritional  Review"  hy  Bert  a  Friend.  Consumer  and 
Food  Economics  Institute.  ARS.  National  Food  Situation. 
November  1970. 
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reflects  the  marked  increase  in  use  of  salad  and 
cooking  oils. 

Estimates  for  total  saturated  fatty  acids,  oleic  and 
linoleic  acids,  are  given  below. 

The  remainder  of  this  paperwill  be  concerned  only 
with  the  trends  in  the  consumption  of  visible 
(separated)  food  fats,  1950-73. 

Food  Fat  Use  Per  Person  Rising 

The  U.S.  market  for  food  fats  and  oils  has  expanded 
sharply  during  the  past  2  decades.  And  dramatic 
changes  have  occurred  in  the  structure  of  the  food  fat 
economy.  There  has  been  a  distinct  trend  away  from 
solid  fats  to  liquid  oils  and  from  animal  fats  to 
vegetable  oils.  Edible  vegetable  oils  have  benefited 
most,  garnering  an  ever-larger  share  of  the  growing 
market  for  fats  and  oils. 

Consumption  of  food  fats  and  oils  has  increased 
over  the  past  20  years — from  an  annual  average  of 
around  44  pounds  per  person  (fat  content  ha- 
about  53'  2  pounds.  The  gain  has  occurred  largely 
since  the  mid-1960's  (table  9). 


U.S.  CONSUMPTION  OF  FOOD  FATS  AND 
OILS  PER  PERSON 

BOUNDS 


Soio*  ..4  ,..k  »,  .,i. 


1950      1955      I960     1965      1970     1975 


Substitution  has  continually  taken  place  not  only 
among  the  3  major  food  fat  product  groups— table 
spreads  (butter  and  margarine),  cooking  fats  (lard 
and  shortening),  and  salad  and  cooking  oils — but 
also  among  products  within  each  group.  Increased 
use  of  salad  and  cooking  oils,  shortening  and 
margarine  has  more  than  offset  declines  in  butter 
and  lard. 

Greater  consumption  of  food  fats  partly  reflects  the 
changing  eating  habits  of  Americans — in  time,  place, 
and  frequency  of  eating.  Convenience  and  snack 
foods  have  risen  sharply  in  popularity.  This  is  related 
to  the  rising  proportion  of  young  people  in  the 
population,  with  more  money  to  spend  and  more  time. 
Similar  growth  has  occurred  in  the  fast-food 
enterprise,  including  hamburger  and  french  fry 
franchises,  and  the  chicken  and  fish  carryouts.  The 
recent  slowdown  in  economic  activity  with  increased 
unemployment  apparently  has  not  affected  the 
demand  for  food  fats  and  oils 

Soybean  oil  has  emerged  as  the  leading  vegetable 
oil  in  the  U.S.  food  fat  economy — now  accounting  for 
well  over  half  of  all  fats  and  oils  going  into  food 
products.  Soybean  oil's  growth  has  more  than  offset 
the  decline  in  cottonseed  oil.  once  the  major  edible  oil 
produced  and  consumed  in  this  country.  Imported 
oils  have  also  been  an  important  source  of  supply. 
Before  World  War  II  the  United  States  was  a  net 
importer  of  fats  and  oils  ' 

Economists  usually  analyze  food  fat  consumption 
patterns  from  2  aspects— the  contribution  of  each  fat 
or  oil  to  the  total  fat  consumed  as  such  in  the  United 
States  and  also  the  amount  of  each  that  goes  into  the 


'See  "World  Oil  and  Protein  Meal  Situation" by  <  ;<  <>rL'e  W. 
Kromer.  Chapter  1M.  Soxhcans;  Improvement .  Production, 
and  I  'ses.  puhlished  hv  the  American  Society  of  Agronomy 

1973. 


Fatty  acids  available  per  capita  per  day 


Year 

Total 
saturated 

Fatty  aci 

as 

Total 

nutrient 

(at 

Share  of  total  (at 
from  fatty  acids 

Unsaturated' 

Total 
saturated 

Oleic 
acid 

Oleic 
acid 

Linoleic 
acid 

Linoleic 
acid 

1909-13 

Grams 

50.3 
53.3 
52.9 
54.4 
54.7 
53.9 
55.9 
56.4 
55.2 

Grams 

51.5 
55.2 
54.5 
58.0 
58.2 
58.8 
63.1 
63.0 
61.7 

Grams 

10.7 
12.5 
12.7 
14.8 
16.6 
19.1 
23.3 
23.8 
24.1 

Grams 

125.2 
134.6 
133.0 
141.1 
143.2 
144.8 
156.8 
158.0 
155.6 

40.2 
39.6 
39.8 
38.6 
38.2 
37.2 
35.7 
35.7 
35.5 

Percent 

41.1 
41.0 
41.0 
41.1 
40.6 
40.6 
40.2 
39.9 
39.7 

8rj 

1925-29 

•     • 

1935-39    

1947-49 

10.5 

1957-59 

1  1.6 

1965     

13.2 

1970     

14.9 

1972     

15.1 

19732      

15.5 

Major   unsaturated  fatty  acids.  Oleic  is  mono-unsaturated  and  linoleic  is  poly-unsaturated.  'Preliminary. 


Source:  ARS,  Consumer  and  Food  Economics  Institute. 
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U.S.  FOOD  FAT  DISAPPEARANCE 


ir    Ft) M All    IA!i    AND   Oil    LHID       lS     ***  •  *    UJI   IN   (ND   PIODUOt 

OTHII 

•  UTTft 
IAJO   '<■••<• 
MAIOAIINI 
IMOtTlMMO 

UlAO   COOliNO   Oil 


: 


1952  1962   1973 


1952   1962   1973 


U.S.  FOOD  USE  OF  FATS  AND  OILS  PER  PERSON 

%  OF  1950" 


Total  (all   and   mil 


Animoi   loi 


50  :...-•      . 

1950  1955 


i    .    -  .    .    .    .    i        i    , 
1960  1965  1970  1975 

CAUNOAI    TIA1I 


various  food  fat  products.  I  will  follow  this  technique, 
first  considering  the  trends  for  the  primary  fata  and 
oils  relative  to  aggregate  consumption  patterns 

Edible  Oil  Use  Rises;  Animal 
Fats  Decline 

Domestic  disappearance  of  primary  fats  and  oils  in 
food  products  rose  from  around  81  j  billion  pounds  in 
the  early  1950' a  to  roughly  1  1:  billion  last  year— an 
increase  of  some  7591  (table  10).  Distribution  pattern  a 

changed  significantly  among  the  various  types  of 
and  oils  utilized. 


Edible  vegetable  oils  became  dominant  mainly 
because  of  ( 1 )  sharp  growth  in  output  of  soybean  oil  at 
competitive  price  levels:  (2)  increased  hvdrogenation 
-sing  which  made  possible  the  manufacture  of 
shortenings  entirely  from  vegetableoils;  (3)consumer 
shifts  from  butter  to  lower-priced  vegetable  oil 
margarines;  (4)  trends  of  diet-and-cholesterol- 
conscious  consumers  toward  liquid  (unsaturated)oils 
and  away  from  solid  (saturated)  fats.  The  edible  oil 
industry  has  met  the  challenge  for  unsaturated  fats 
by  producing  more  vegetable  oil  shortening,  salad 
and  cooking  oils,  "soft"  margarines,  and  by  using 
more  edible  oil  in  commercial  food  preparations. 


U.S.  DISAPPEARANCE  OF 
FATS  AND  OILS  IN  FOOD  PRODUCTS 


75 


Twenty  years  ago.  the  food  fat  market  was  split 
approximately  equally  between  animal  fats  (lard, 
butter,  and  edible  beef  fats)  and  edible  vegetableoils. 
In  1973,  however,  edible  vegetable  oils  accounted  for 
about  four- fifths  and  animal  fats  only  one-fifth.  On  a 
per  capita  basis,  edible  vegetable  oil  consumption 
jumped  during  the  past  2  decades — from  22  pounds  to 
over  42  pounds.  Meanwhile,  animal  fat  use  fell  from 
22  to  11  pounds. 


Soybean  Oil  Dominates  Market 

Soybean  oil  used  in  food  fat  products  domestically 

expanded  from  around  1 ,5  billion  pounds  in  the  early 

-    to    6.3    billion    in    1 97.^5.    Two    decades    ago, 

soybean  oil  and  cottonseed  oil  each  accounted  for  a 

fifth  of  all  food  fats  and  oils  utilized  Lard  was  in  first 

place  with  a  third  of  the  market.  Then  soybean  oil 

moved  up  swiftly,  and  in  1973  accounted  for 

larger  food  fat  market 
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Soybean  oil  has  prospered,  since  producers  have 
responded  directly  to  expanding  demand  forsoybean 
oil  and  meal.  In  contrast,  cottonseed  oil  and  lard  are 
unresponsive  to  demand  and  price  changes  since 
they  are  byproducts  of  the  cotton  and  hog  industries. 
Butter  output  is  affected  by  the  supply  of  milk  and  the 
use  of  milk  in  other  dairy  products. 

Soybean  oil's  dominance  is  even  more  striking 
when  edible  vegetable  oils  are  analyzed  as  a  group. 
During  1950-73,  soybean  oil's  share  gained  from 
about  42"  to  over  70':  0f  the  edible  oils.  With  the 
declining  market  for  cotton,  cottonseed  oil  fell  from 
42"'  to  10%.  Use  of  corn,  coconut,  peanut,  palm,  and 
safflower  oils  trended  upward  but  their  shares 
remained  small. 


The  trend  toward  the  more  extensive  use  of  edible 
vegetable  oils,  coupled  with  manufacturers'  efforts  to 
increase  output  of  unsaturated  products, 
undoubtedly  resulted  in  an  increase  in  the  ratio  of 
unsaturated  to  saturated  fatty  acids  in  the  U.S.  diet. 

Major  Shift  to  Salad  and  Cooking  Oils 

Salad  and  cooking  oils  have  led  the  increase  in  U.S. 
consumption  of  food  fat  products,  the  volume  tripling 
from  around  1.2  billion  pounds  per  year  in  the  early 
1950'a  to  3.8  billion  pounds  in  1973  (table  12).  The 

growth  pattern  was  fairly  stead  v  until  the  mid-1 960*8, 
then  it  rose  precipitously.  On  a  per  capita  basis,  usage 
during  1950-7.'}  rose  from  around  7  pounds  to  a  record 
18  pounds. 


EDIBLE  VEGETABLE  OIL  USE  PER  PERSON  * 


65  68  71 

ti«i  iioinnino  ociom 


7? 


In  1973.  soybean  oil  accounted  for  79     of  the  fats 

and  oils  going  into  the  manufacture  of  margarine. 

if  those  utilized  in  salad  and  cooking  oils,  and 

il  the  fats  and  oils  used  in  shortenings  (table  11). 

Consumption  Trends  of  Products 

Now  we  will  focus  on  the  changing  consumption 
pattern  of  food  fat  products.  Today's  consumers  can 
choose  from  a  wide  variety  of  products  based  on 
edible  fats  and  oils.  Butter,  margarine,  lard, 
shortening,  salad  and  cooking  oils,  mayonnaise,  and 
a  host  of  salad  dressings — French  dressing,  Italian, 
and  other  specialty  salad  dressings — are  some 
products  that  are  either  based  wholly  on  fats  and  oils 
or  contain  them  as  a  principal  ingredient.  Many  of 
these  products  are  also  sold  commercially  to  bakeries, 
food  processors,  institutions,  and  restaurants. 

During  1950-73,  the  most  significant  development 
was  the  continuing  trend  toward  use  of  products 
prepared  from  vegetable  oils  and  away  from  those 
prepared  from  animal  fats.  Butterfat  consumed  as 
butter  and  the  direct  use  of  lard  decline  steadily. 
Salad  and  cooking  oils  showed  sharp  gains.  And  so 
did  margarines  and  shortenings.  produced 
principally  from  vegetable  oils. 


U.S.  CONSUMPTION  OF  SALAD  AND 
COOKING  OILS  PER  PERSON 


1950      1954       1958      1962       1966      1970      1974 


This  sharp  uptrend  reflects  increased  use  of  liquid 

edible  oils  as  such  by  the  retail  trade,  along  with  the 
growing  use  of  vegetable  oils  in  commercial  frying, 
roasting,  and  production  of  prepared  foods — such  as 
mavonnaise,  salad  dressings,  potato  chips,  frozen 
french  fries,  fried  snack  foods,  mellonne,  bakery  food 
mixes,  confectionery  fats,  toppings,  milk  fillings  and 
other  specialty  fats.  In  1973,  salad  and  cooking  oils 
comprised  one-third  of  the  total  food  fats  and  oils 
consumed  in  the  United  States  compared  with  less 
than  one- fifth  some  20  years  earlier. 

Salad  and  cooking  oils  are  made  from  vegetable 
oils  that  are  usually  refined,  bleached,  deodorized, 
and  sometimes  lightly  hydrogenated.  Soybean  oil  is 
the  leading  oil  sold  in  this  form,  and  its  lead  is 
increasing.  It  accounted  for  a  fourth  of  all  oils  used  in 
salad  and  cooking  oils  in  1950,  but  about  three- 
fourths  in  1973  (tables  13).  Cottonseed  oil  usage 
slipped  from  around  40%  to  15%.  Corn,  peanut, 
safflower  and  olive  oils  are  also  used  but  their  share 
of  the  total  market  showed  Little  change. 

See  table  14  for  the  major  fatty  acid  composition  of 
salad  and  cooking  oils  and  other  commonly  used 
sources  of  fat.  ' 
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Table    12- — S  ..:      Supply,    di^  ind    ret. ill    price,    1959-73  _1/ 


LI     Oil. 




Supply 

Disposition 

'or   doocsclc   use 

K.- c  1 1  1 

price 

2 

Stoclcs 

Tot.il 

per 
pound 

^  ts  _3/ 

a 

Corn 

Saff  lover 

rotal  4/ 

—Million 

Cents 

19  59 

1,808 

i     1 

— 

1,501 

— 

1960 

1,915 

■ 



___ 



2.532 

r* 



i 



3,058 

1,140 

32.0 

1965 

1967 

,8 

1971 

3,500 

1  1 

3,530 

74 

)-  7  3    W 


■\ot   available   prior    Co    1959. 
2/lncludes  Log   oils    pre 

2/Ollvc    oil. 
^/Preliminary . 


:>r   export. 


riuapt  1 

tur- 

Mil,    lb. 

Pet. 

P,t  . 

r.-t . 

Pet. 

Mil,    lb. 

POU 

1959 

■ 

1960 

1.915 

.     _ 

1961 

- 

1963 

11.1 

— 

— 

3.000 

1968 

3.059 

3.063 

1969 

.8 

3.20  7 

70.0 

.  i 

19  70 

3,389 

15.2 

1971 

3,500 

3,534 

12.5 

5. 

•- 

.  ) 

1972 

3,904 

3,971 

3.984 

76.3 

10.9 

!.  • 

1973 

4/ 

(  i 

3.988 

72.6 

1.1 

1  .  5 

19  74 
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Table  14. — Fat  content  and  major  fatty  acid  composition  of 
selected  foods  (in  decreasing  order  of  linoleic  acid 
content  within  each  group  of  similar  foods) 


Food 


Total 
fat 

Fa 

tty  acids  . 

L/ 

Saturated 
2/ 

:     Unsaturated 

:   Oleic 

:  Linoleic 

Percent 

Percent 

Percent 

Percent 

100 

10 

13 

74 

100 

11 

14 

70 

100 

13 

26 

55 

100 

23 

17 

54 

100 

14 

25 

50 

100 

Ik 

38 

42 

100 

11 

29 

31 

100 

18 

47 

29 

100 

n 

76 

7 

100 

80 

5 

1 

100 

23 

23 

6-23 

80 

n 

18 

4« 

80 

14 

26 

38 

80 

15 

31 

33 

80 

15 

33 

29 

80 

15 

40 

25 

80 

16 

52 

13 

81 

46 

27 

2 

100 

30 

40 

20 

100 

k5 

44 

2-6 

9 

2 

2 

4 

5 

2 

1 

2 

13 

5 

3 

4 

13 

4 

2 

3 

6k 

4 

10 

40 

60 

4 

21 

28 

67 

13 

32 

17 

51 

9 

25 

14 

65 

k-6 

33-^8 

9-24 

31 

10 

13 

2 

16 

3 

7 

2 

Salad  and  cooking  oils: 

Saf flower  

Sunflower  

Corn 

Cottonseed  

Soybean  3/   

Sesame  

Soybean,  specially  processed  

Peanut  

Olive  

Coconut  

Vegetable  fats-shortening  

Table  spreads: 

Margarine,  first  ingredient  on  label:  |+/>5/ 

Saf flower  oil  (liquid)- tub  

Corn  oil  (liquid )-tub  

Soybean  oil  (liquid )-tub  6/  

Corn  oil  (liquid )-stick  

Soybean  oil  (liquid )-stick  6/  

Cottonseed  or  soybean  oil  partially 

hydrogenated-tub  6/  

Butter  

Animal  fats: 

Poultry  

Beef,  lamb,  pork  

Fish,  raw:  6/ 

Salmon  

Tuna 

Mackerel ; 

Herring,  Pacific  

Nuts: 

Walnuts,  English  

Walnuts,  black  

Brazil  

Peanuts  or  peanut  butter  

Pecan  

Egg  yolk  

Avocado  


1/  Total  is  not  expected  to  equal  "total  fat." 

2/  Includes  fatty  acids  with  chains  from  8  through  18  carbon  atoms. 

3/  Suitable  as  salad  oil. 

4/  Mean  values  of  selected  samples  and  may  vary  with  brand  name  and  date  of 
manufacture. 

5_/  Includes  small  amounts  of  mono-unsaturated  and  di-unsaturated  fatty  acids  that 
are  not  oleic  or  linoleic. 

6/  Linoleic  acid  includes  higher  polyunsaturated  fatty  acids. 
Source:   "Fats  in  Food  and  Diet,"  USDA,  Agricultural  Research  Service,  Agriculture 
Information  Bulletin  No.  36l,  1974- . 
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VEGETABLE  OILS  USED  IN  SALAD 

AND  COOKING  OILS 

BIL 
4 

3 
2 

LB 

OIMII        ^, 

2^^*^^  cotionjiio^ 

IOTIIAN 

0- 

V\      1 

i   I   i  .   , 

1    1    1 

1      1       t 

1    1    1 

1 

1    1 

19 

50 

1954         1958          19< 

S2          1966          1970 

197 

■l 

.-   .     ,   .. 

FATS  AND  OILS  USED  IN  SHORTENING 


1970  1975 


Cooking  Fat  Use  Steady 

During  the  past  2  decades,  percapita  consumption 
of  cooking  fats  (direct  use  of  lard  plus  shortening) 
held  fairly  stable,  averaging  around  20  to  22  pounds 
annually.  However,  thedirert  use  of  lard  (in  homes,  in 
bakeries,  and  commercial  and  other  institutions! 
trended  downward— from  12  pounds  in  1950  to  T  . 
pounds  in  1973  (table  18).  This  was  about  offset  by 
increased  consumption  of  prepared 
shortenings— from  around  10  to  17  pounds.  Cooking 

fats  represent  about  two-fifths  of  total  domestic  food 

fat  usage. 


U.S.  CONSUMPTION  OF  COOKING  FATS  PER  PERSON 

POUNDS 


20 


0- 


1950 


1955 


1960 


1965 


1970 


1975 


Changes  in  shortening  manufacturing  techniques, 
consumer  preferences,  and  population  shift  from 
rural  to  urban  areas  have  all  affected  the  competitive 
nature  of  the  cooking  fats  industry.  Some  of  the  lard 
formerly  consumed  directly  is  now  being  blended 
with  other  animal  fats  and  mixtures  of  animal  and 
vegetable  fats  in  hydrogenated  shortenings.  In  1973, 
about  three  fourths  of  the  shortenings  produced  were 
all  vegetable  oil  and  one-fourth  all  animal  fat  or 
blends  (tables  15  and  16). 


Margarine  Gains  at  Butter's  Expense 

S  consumers  have  been  shifting  from  butter 
toward  margarine  as  a  table  spread  for  many  years. 
This  is  attributable  to  the  substantial  pricedifference 
between  the  products,  improvements  in  the 
formulations  and  qualities  of  margarine,  the  repeal  of 
anti-margarine  laws,  and  the  need  to  substitute 
margarine  for  butter  during  World  War  II.  Wholesale 
butter  prices  usually  have  been  al  least  double  those 
for  margarine  The  dairy  price-support  program  has 
kept  the  price  of  butter  at  a  high  level. 

During  the  pa  st  20  years,  percapita  consumption  of 
table  spreads  remained  relatively  Bteady,  averaging 
IB-]  7  pounds  a  year.  (This  rate  represents  a  fat  useol 
13  to  1  4  pounds  because  the  fat  content  of  butter  and 
margarine  are  roughlj  -  '('the  product  weight). 
These  products  now  comprise  about  a  fourth  of  total 
food  fat  consumption.  Increased  use  oi 
margarine  over  th<  has  about  offset  thedeeline 

in  butter  (table  17). 


U.S.  CONSUMPTION  OF  TABLE  SPREADS  PER  PERSON 
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Margarine  consumption  rose  steadily  from  6 
pounds  (product  weight)  per  person  in  1950  to  a  new 
high  of  over  11  pounds  in  1972  and  1973.  Margarine 
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Table   15. — Shortening:      Supply,    disposition,    and  price,    1950-73 


Supply 

Disposition 

Price   per  pound 

Pro 

duction 

Imports 

Stocks , 
Jan.    1 

Total 
supply 

Exports  and 
shipments 

:           Domestic   disappearance 

All 
hyd 

,     3 
Eas 

vegetable 

:veg 

120  \ 
e  table 
oil 

rani 
:or 

100%        : 
mal   fat: 
3  lends    : 

Total 

rMilitary    : 
: excluding: 
:    relief      : 

Civ] 

lian 

rogenated 

Total 

'Per   capita 

lb.    tins 
tern   U.S. 

.   Mil.    lb. 

Mil.    lb. 

Mil.    lb. 

Mil.    lb. 

Mil.    lb. 

Mil.    lb. 

Mil.    lb. 

Mil.    lb. 

Mil.    lb. 

Pounds 

Cents 

1950 





1,710 

1'' 

82 

1,792 

13 

20 

1,656 

11.0 

27.2 

1951 





1,403 

1/ 

L04 

1,507 

13 

28 

1,365 

9.0 

33.1 

1952 





1,611 

1 

10  1 

1,713 

10 

4  7 

1,562 

10.2 

26.7 

1953 





1,675 



94 

1,768 

L6 

b2 

1,597 

10.2 

27.9 

1954 





1,961 



94 

2,055 

17 

45 

1,870 

11.8 

28.3 

1955 





1,975 



120 

2,095 

42 

4  7 

1,863 

11.5 

27.2 

1956 





1,842 



L43 

1,985 

12 

54 

1,79  7 

10.9 

29.4 

1957 





1,808 



i:: 

1,930 

17 

37 

1,756 

10.4 

29.8 

1958 





2,006 



1:0 

2,126 

33 

30 

1,935 

11.3 

27.9 

1959 

— 

— 

2,252 

— 

1J7 

2,380 

3h 

32 

2,196 

12.6 

25.6 

1960 





2,313 



L15 

2,428 

31 

39 

2,238 

12.6 

24.8 

1961 





2,456 



120 

2,576 

2/92 

SI 

2,311 

12.8 

27.7 

1962 





2,689 



123 

2,812 

2/139 

34 

2,469 

13.4 

25.0 

1963 





2,584 



165 

2,749 

2/66 

!4 

2,525 

13.5 

22.3 

1964 

3/ 

3/ 

2,664 



114 

2,783 

21 

43 

2,598 

13.7 

22.5 

1965 

1 

,852 

940 

2,792 



121 

2,913 

45 

57 

2,695 

14.1 

26.4 

1966 

2 

,113 

1 

,068 

3,181 



117 

3,298 

41 

59 

3,079 

15.9 

27.1 

1967 

2 

,077 

1 

,149 

3,226 



119 

3,345 

34 

58 

3,108 

15.9 

26.5 

1968 

2 

,139 

1 

,173 

3,312 



134 

3,451 

44 

5.3 

3,211 

16.3 

25.5 

1969 

2 

,318 

1 

,163 

3,481 

—  - 

143 

3,624 

32 

54 

3,398 

17.1 

25.9 

1970 

2 

.411 

1 

,177 

3,588 



139 

3,727 

3  7 

60 

3,496 

17.3 

29.4 

1971 

2 

,329 

1 

,186 

3,515 



128 

3,643 

10 

Dl 

3,429 

16.8 

32.0 

1972 

2 

,439 

1 

,094 

3,533 



i:7 

3,660 

33 

4H 

3,451 

16.7 

31.9 

1973  4/    . 

2 

506 

939 

3,445 



127 

3,572 

J  4 

20 

3,444 

16.5 

36.5 

1974 

US 

jVLess    than   500,000   pounds. 

_2/Includes   estimates    of    foreign   donations,    not    reported  by   Census. 

_3/Not   reported  prior   to   1965. 

4/ P re liminary . 


Table  16. — Shortening:      Production,    fats   and  oils   used  in  manufacture,    and   domestic    consumption,    1950-73 


Shortening 
production 

Fats 

and  oils    consumed 

in  shortening  manufacture 

Shorteni 
consumptio 

ng   domestic 

Calendar 

Total   fats 

Edible   vegetable   oils 

(%  of    tot 

il) 

Animal 

fats    (%  of 

total) 

n    (civilian) 

and  oils 

Soybean 

:Cottonseed: 

Palm    : 

Coconut 

Total    1/ 

Lard    : 

Beef   fats 

Total 

Total 

:Per   capita 

Mil,    lb. 

Mil,    lb. 

Percent 

Percent 

Pet. 

Percent 

Percent 

Pet. 

Percent 

Percent 

Mil,    lb. 

Pounds 

1950 

1,710 

1,727 

48.7 

31.8 





88.0 

10.2 

1.8 

12.0 

1,656 

11.0 

1951 

1,403 

1,405 

52.0 

23.8 



1.4 

84.1 

14.2 

1.  / 

15.9 

1,365 

9.0 

1952 

1,611 

1,613 

52.8 

24.1 



2.0 

83.5 

14.4 

2.1 

16.5 

1,562 

10.2 

1953 

1,675 

1,681 

53.7 

22.4 



.1 

83.7 

13.5 

2.8 

16.3 

1,597 

10.2 

1954 

1,961 

1,969 

46.6 

32.5 



.8 

88.2 

7.2 

4.6 

11.8 

1,870 

11.8 

1955 

1,975 

1,988 

46.8 

22.1 



.2 

77.3 

16.8 

',.9 

22.7 

1,863 

11.5 

1956 

1,842 

1,855 

42.2 

17.4 



.  3 

67.7 

24.7 

7.6 

32.3 

1,797 

10.9 

1957 

1,808 

1,824 

43.6 

14.9 



.4 

66.9 

20.6 

12.5 

33.1 

1,756 

10.4 

1958 

2,006 

2,011 

52.5 

11.9 



.6 

71.7 

15.8 

12.5 

28.3 

1,935 

11.3 

1959 

2,252 

2,244 

50.9 

14.3 

— 

.9 

66.6 

22.0 

11.4 

33.4 

2,196 

12.6 

1960 

2,313 

2,302 

50.8 

15.9 



.4 

67.5 

20.9 

11.6 

32.5 

2,238 

12.6 

1961 

2,456 

2,459 

47.2 

14.5 

.4 

1.1 

64.3 

21.6 

14.1 

35.7 

2,311 

12.8 

1962 

2,689 

2,696 

50.5 

13.6 

.6 

1.0 

66.3 

21.2 

12.5 

33.7 

2,469 

13.4 

1963 

2,584 

2,611 

47.0 

12.6 

.5 

.  7 

61.5 

22.7 

15.8 

38.5 

2,525 

13.5 

1964 

2,664 

2,693 

51.5 

14.0 

.4 

.7 

67.5 

16.5 

16.0 

32.5 

2,598 

13.7 

1965 

2,792 

2,768 

53.1 

14.6 

.5 

.7 

69.5 

16.5 

14.0 

30.5 

2,695 

14.1 

1966 

3,181 

3,192 

54.3 

11.6 

1.2 

1.2 

69.2 

15.4 

15.4 

30.8 

3,079 

15.9 

1967 

3,226 

3,243 

53.7 

8.4 

1.9 

1.2 

66.6 

17.8 

15.6 

33.4 

3,108 

15.9 

1968 

3,312 

3,326 

55.4 

7.5 

2.2 

1.2 

67.3 

18.1 

14.6 

32.7 

3,211 

16.3 

1969 

3,481 

3,505 

59.9 

7.1 

3.1 

1.  3 

72.6 

13.6 

13.8 

27.4 

3,398 

17.1 

1970 

3,588 

3,599 

60.6 

7.7 

2.4 

1.2 

72.9 

12.0 

15.1 

27.1 

3,496 

17.3 

1971 

3,515 

3,513 

58.3 

4.3 

5.0 

1.6 

70.5 

14.8 

14.7 

29.5 

3,429 

16.8 

1972 

3,533 

3,640 

56.1 

4.6 

7.9 

2.1 

71.6 

11.9 

16.5 

28.4 

3,451 

16.7 

1973   2/ 
1974 

3,445 

3,638 

58.3 

4.9 

9  .  6 

2.3 

76.4 

9.2 

14.4 

23.6 

3,444 

16.5 

J./Includes   small  quantities   of   peanut   oil,    corn  oil,    safflower  oil,    vegetable   stearine   and   glycerides,    not   shown  separately. 
_2/ Pre  liminary . 
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;  >0-  7  3 


r 

Su; 

:  Ion 

Prod 

supply 

Terrl • 

Domestic   Jl 

pound 

:                   Dlrcc 

but  tcr 

u  lery 

:      M 1 1 1 1  .i  ry 
:    procu: 

per 

v  1 1 1  an 
cap lea 

Chi 

— Million 

P 

sunds 

Cinta 

1.950 

1951 

38 

1957 

. 

1.371 

59.8 

, 

• 

97 

. 

-- 

. 


1/ Includes   Imports,  which  were    1 
_2/Preliainary  . 
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Pr  1. 

■ 

pound 

■ 

Loose 

1 1  .in 

—  Mi 

Pounds 

1950 

1951 

1953 

1.831 

290 

7* 

15.7 

1955 

1956 

. 

11.  1 

1957 

19  58 

271 

11.4 

1959 

' 

1960 

292 

1961 

1962 

261 

1 1 1 

1.  : 

1963 

2.117 

256 

128 

i94 

J3^ 

64 

9.  7 

1965 

208 

127 

12 

11.  7 

1966 

1.696 

11.2 

196  7 

1,835 

209 

LOO 

? 

1.778 

7.8 

1968 

1,862 

170 

10 

151 

- 

6.2 

1969 

1.755 

124 

1,998 

129 

1.599 

19  70 

1,776 

112 

25 

1.913 

70 

1,983 

.; ) 

1,482 

9  19 

1971 

1,830 

1  l( 

1,960 

145 

1,598 

B80 

10.8 

1972 

1,464 

76 

18 

1,559 

L00 

1,659 

189 

1,400 

1.8 

10.4 

1973   2/ 

1.181 

ss 

18 

51 

1.305 

:i  • 

- 

L21 

1,140 

n  ■ 

».4 

19.8 

19  74 

pounds    in   a]  ept    1952,   when    7  nllllon  pounds   were    lnportcd. 


Table   19. — Margarine   (actual  weight):      Supply,    disposition,    and  price,    1950-73 


Supply 

Disposition 

Price  per 

Production 

Stocks, 

Total 

Exports   and 

Domestic   disappearance 

pound 

Calendar 

:      One 

pound  unit 

All  other 

C 

ivilian 

Colored, 

delivered 

.      Soft 

:      Total 

units 

Total 

Jan.    1 

shipments 

Military 

Total 

:    Per   capita 

Eastern 
United  States 

— Million  pounds — 

Pounds 

Cents 

1950 







937 

L3 

950 

7 

11 

9  1  8 

6.  1 



1951 







1,041 

14 

1,055 

6 

34 

996 

6.6 



1952 







1,286 

L9 

1,305 

7 

5  A 

1,219 

7.9 

27.1 

1953 







1,292 

25 

1,317 

9 

30 

1,256 

8.  1 

27.8 

1954 







1,364 

22 

1,386 

8 

5 

1,346 

8.  5 

27.8 

1955 







1,334 

27 

1,361 

8 

6 

1,323 

8.2 

27.3 

1956 







1,370 

24 

1,394 

9 

4 

1,354 

8.2 

28.0 

1957 



1,363 

100 

1,463 

26 

1,490 

10 

S 

1,446 

8  .  h 

28.0 

1958 



1,464 

109 

1,573 

2b 

1,599 

9 

1 

1,549 

9.0 

26.9 

1959 



1,485 

126 

1,611 

)S 

1,649 

10 

2 

1,604 

9.2 

25.2 

1960 



1,556 

L39 

1,695 

34 

1,729 

10 

11 

1,676 

9.4 

23.8 

1961 



1,583 

141 

1,724 

J3 

1,756 

8 

7 

1,708 

9.4 

26.8 

1962 



1,578 

US 

1,726 

5i 

1,759 

^> 

2 

1,709 

9.3 

25.6 

1963 



1,632 

it-: 

1,794 

39 

1,833 

9 

2 

1,785 

9.6 

23.8 

1964 



1,679 

L78 

1,857 

3  b 

1,893 

9 

2 

1,835 

9.  7 

24.1 

1965 



1,726 

L78 

1,904 

48 

1,952 

8 

1  1 

1,891 

9.9 

26.1 

1966 



1,882 

228 

2,110 

■42 

2,152 

14 

46 

2,038 

10.5 

26.6 

1967 



1,859 

255 

2,114 

53 

2,167 

15 

47 

2,046 

10.5 

25.7 

1968 

282 

1,898 

243 

2,141 

60 

2,201 

10 

12 

2,130 

10.8 

25.6 

1969 

356 

1,945 

237 

2,182 

49 

2,231 

12 

13 

2,154 

10.8 

26.0 

1970 

422 

1,975 

255 

2,230 

5  3 

2,282 

13 

2 

2,223 

11.0 

28.9 

1971 

481 

1,999 

291 

2,290 

46 

2,336 

13 

1 

2,264 

11.1 

30.8 

1972 

542 

2,060 

301 

2,361 

57 

2,418 

13 

1 

2,335 

11.3 

31.3 

1973   1/ 

622 

2,099 

258 

2,357 

69 

2,426 

13 

4 

2,348 

11.3 

34.0 

19  74 

bl 

1/Preliminary . 


Table   20. — Margarine:     Production,    fats   and  oils  used  in  manufacture,   and  domestic   consumption,    1950-73 


: Margarine 
production 
•    (actual 

Fats    and   oils    consumed   in  margarine  manufacture 

Margarine   do 
consumption    (c 

see  tic 

Total 

Edible  vegetable   oils    (%  of    total) 

Animal  fats 
U  of   total) 

ivilian) 

Calendar 

Total 

Per 

capita 

year 

weight) 

Soybean 

Cottonseed 

Corn 

Saf flower 

Total   1/ 

Lard 

:Beef   fats: 

Total 

(actual 
weight) 

Actual 
weight 

:      Fat 
.content 

Mil.    lb. 

Mil.    lb. 

Pet. 

Pet. 

Pet. 

Pet. 

Pet. 

Pet. 

Pet. 

Pet.      Mil 

Lb. 

Lb. 



19  50 

937 

76-4 

40.8 

54.7 

0.1 



98.3 

0.5 

1.2 

1.7 

0  18 

6.  1 

4.9 

1951 

1,041 

851 

56.2 

39.2 

1.9 



98.8 

.5 

8 

1.2 

906 

6.6 

5.3 

1952 

1,286 

1,046 

62.3 

33.8 

2/ 



98.8 

.5 

8 

1.2 

1,219 

7.9 

6.4 

1953 

1,292 

1,049 

69.2 

26.2 

.1 



98.0 

.8 

1 

2 

2.0 

1,256 

8.1 

6.5 

1954 

1,364 

1,106 

60.1 

35.9 

2/ 



98.5 

.6 

9 

1.5 

1,346 

8.5 

6.9 

1955 

1,334 

1,075 

69.4 

25.9 

2/ 



98.0 

1  .2 

8 

2.0 

1,323 

8.2 

6.6 

1956 

1,370 

1,111 

65.9 

25.5 

.1 



96.7 

2.8 

5 

3.3 

1,354 

8.2 

6 .  6 

1957 

1,463 

1,182 

73.9 

20.1 

2/ 



97.0 

2.2 

3 

3.0 

1,446 

8.6 

6.9 

1958 

1,573 

1,269 

84.3 

11.4 

.1 



98.1 

1.3 

6 

1.9 

1,549 

9.0 

7.3 

1959 

1,611 

1,291 

84.7 

9.6 

1.5 

— 

96.7 

2.8 

6 

3.3 

1,604 

9.2 

7.4 

i96  0 

1,695 

1,367 

80.8 

9.9 

4.0 



95.5 

4.1 

4 

4.5 

1,676 

9.4 

7.6 

1961 

1,724 

1,386 

76.6 

10.0 

6.4 



94.3 

5.2 

4 

5.7 

1,708 

9.4 

7.6 

1962 

1,726 

1,394 

75.9 

7.6 

7.  1 

.4 

94.3 

5.0 

7 

5.7 

1,709 

9.  1 

7.5 

1963 

1,794 

1,451 

72.3 

7.2 

9.4 

1.5 

93.4 

5.8 

8 

6.6 

1,785 

9.6 

7.7 

1964 

1,857 

1,500 

75.9 

6.7 

10.0 

.8 

94.9 

4.3 

9 

5.1 

1,835 

9.7 

7.8 

1965 

1,904 

1,535 

72.4 

7.4 

10.5 

.7 

92.5 

6.5 

9 

7.5 

1,891 

9.9 

8.0 

1966 

2,110 

1,710 

75.7 

6.2 

9.2 

1 .  7 

94.9 

4.8 

3 

5.1 

2,038 

10.5 

8.5 

1967 

2,114 

1,703 

73.3 

4.6 

10.3 

2.5 

92.1 

7.3 

6 

7.9 

2,046 

10.5 

8.4 

1968 

2,141 

1,720 

72.1 

4.1 

10.4 

2.4 

90.2 

8 . 9 

9 

9.8 

2,133 

10.8 

8.  7 

1969 

2,182 

1,744 

76.4 

4.  3 

9.9 

2.5 

94.3 

5.0 

7 

5.  7 

2,154 

10.8 

8 .  6 

1970 

2,230 

1,794 

78.6 

3 .  3 

10.3 

1.2 

94.5 

5.0 

5 

5.5 

2,223 

11.0 

8.9 

1971 

2,290 

1,831 

75.6 

3.4 

10.2 

1.0 

90.8 

8.  7 

5 

9.2 

2,264 

11.1 

8.9 

1972 

2,361 

1,883 

77.5 

3.5 

10.3 

1.  1 

92.7 

6.8 

5 

7.3 

2,335 

11.3 

9.0 

19  73   3/ 

2,357 

1,888 

78.9 

3.3 

11.3 

1.  7 

95.4 

3.8 

8 

4.6 

2,348 

11.3 

9.0 

19  74 

_1/Includes   small  quantities    of   peanut   oil,    coconut   oil,    and  vegetable  stearine   that   are  not   shown  separately. 
2/Less    than    .05  percent. 
_3/Preliminary . 
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consumption  last  year  was  more  than  doublebutter's 
5  pounds.  Twenty  years  ago  butter  usage  was  nearly 
twice  as  much  as  margarine. 

Increased  production  and  consumption  of 
margarine  were  made  possible  by  the  sharp  growth  in 
domestic  output  of  edible  vegetable  oils — mainly 
soybean  oil.  A  most  significant  development  has 
been  the  sharp  expansion  in  the  use  of  corn  and 
safflower  oils  as  a  margarine  ingredient,  along  with 
increased  production  of  "soft"  margarines  (tables  19 
and  20). 

1974  Outlook 

U.S.  consumption  of  food  fats  and  oils  in  calendar 
1974  is  projected  to  rise  to  about  1  2  billion  pounds  or 
some  5%  above  last  year.  Use  of  butter  and  lard  will 
continue  to  trend  downward  while  edible  oil's  share  of 
the  market  will  he  boost ed  Soybean  oil  will  extend  its 
lead  as  the  major  edible  oil  —  possibly  to  57%  of  the 
food  fat  market.  Imports  of  coconut  and  palm  oils  for 
usein  food  products  probahlv  will  decline. as  they  will 
be  less  competitive  due  to  short  world  supplies,  high 
prices,  and  increased  shipping  < 


FATS  AND  OILS  USED  IN  MARGARINE 


o — -— ---■-•  . .       ■    . 

1950  1955  I960  1965  1970  1975 


The  per  capita  use  of  food  fats  is  projected 
pounds — about    a    half   a    pound    greater    than    in 
197M — with  the  gain  largely  in  salad  and  cooking  oils. 
With  the  slowdown  in  economic  activity,  increased 

unemployment,  and  continued  high  prices  for  fats 
and  oils,  many  consumers  will  make  more  efficient 
use  of  their  food  fat  products. 


•  •  • 
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